The Crafty Chef Academy
A Children’s Cooking Studio

Craft. Cook. Create.


July 23, 2020
To Whom it May Concern,

For the last few years, we have had the wonderful opportunity to serve the children of Downingtown and surrounding areas. We hope to continue to do so, with modifications. In order to continue serving in a safe manner, following CDC guidelines, we would like to propose the following:

Class Size 

· We will limit class size to 10 participants

· Students must pre-register on our portal and payment will be collected at that time to eliminate transactions on-site. 

· Parents will complete our usual participant waiver online to minimize on-site contact. 

Drop- off / Pick-up
· Parent of participant will be called/emailed that morning and asked questions about current symptoms/recent exposure.  

· If the response is “yes” to any of the questions, we will have to ask the participant to please accept our apologies as we will need to reschedule for a later class after they are evaluated medically and have satisfied medical recommendations. An immediate refund will be granted. The option will exist for the Instructor to drop off a “Do at home kit”, if the parent is interested. 

· If the response is “no”, the participant will be invited to come to class. 

· Upon arrival, the Instructor will meet the participant at the designated location under the pavilion.  The participant will be checked off the roster. The same process will occur for checkout. During drop off and pick up, parents should remain waiting 6 ft away. If they are in a car, parents should remain in the car. If they arrived by foot, parents must ensure they space themselves 6ft from anyone else being checked in at that time. A healthy Chef-Intern (who has assisted in the past and knows the protocol, will escort the participant to wash their hands and to their individual station as the Instructor continues to accept arrivals). If needed, we will institute staggered time drop-off and pick-up.
· Participant will only be permitted access if they are wearing a mask or are willing to wear one provided by the Instructor. They must immediately wash hands upon arrival and use disposable gloves when in contact with food.
During class

· Each participant will wear a mask and will wear gloves. They can wear their own mask or one will be provided for them by the Instructor. Disposable food gloves will be provided by the Instructor for each participant. 

· Each participant will be provided their own “station” that is 6ft away from others (e.g., 6ft folding tables or card tables appropriately positioned for each participant). The tables will be placed to face the same direction. Each station will be complete with their own set of tools that only they will use. The majority of items will be disposable (e.g., parchment paper, cutlery, plates, etc). 
· All ingredients will be individually packaged and distributed to each participant

· All used items will be placed in a bin specific to that participant and will be cleaned and sanitized separately.  Any dishes will be washed at appropriate temperatures following board of health recommendations. Food grade sanitizer (Envirokleen) will be used for the Wash, Rinse, Sanitize process. 

· No-touch trash cans will be available

· The Instructor (and Chef-Interns) will also wear a mask and disposable gloves and will not touch the participant’s creation.

· There will be the main Instructor and 1 Chef-Interns (aged 14-17 years old) at each class to provide assistance to the participants.

· In the event any items need to be cooked or heated, the Instructor (or Chef-Intern) will do this and provide individual portions to the participant. 

· All surfaces will be thoroughly cleaned and disinfected before the start of class, cleaned throughout the class, and a further thorough cleaning/disinfecting at the end of class, when all participants have left. This includes any tables and chairs used as well as the kitchen space and touch points. 

· There will be no sharing (e.g., devices, toys, books, food, etc)

Additional notes
· Usual precautions will be taken regarding children with food allergies.
Safety Actions/Hygiene

· We will teach and reinforce hand-washing, use of face coverings, and have an abundant supply to facilitate healthy practices (paper towels, soap, hand sanitizer of at least 60 percent alcohol, food grade sanitizer for surfaces/dishes, disposable wares/cutlery/prep space).  
· Any disinfecting products will be store away from participants

· We will remain up to date with local/state policies related to Covid-19

· The Owner/Instructor will be the designated point of contact 

· Classes will be 2-3 hours only and contain the same students for that 2-3 hours. The class will occur once 

Training and Staff

· Training of Chef-Interns will occur before session. Every effort will be made to ensure any staff is static. They will all follow the same protocol as participants (masks, gloves, free from symptoms, exposure). We will provide in-depth training of Covid-19 specific precautions.
· Instructor/Chef-Interns will stay home if they are not feeling well. In the unfortunate event that means a class has to be cancelled, a full immediate refund will be issued and efforts to provide a make-up class at a later date.  

Symptoms

· If a participant or staff member is presenting with symptoms at any time during the session (despite denying symptoms before). They will be asked to isolate/wait in a designated area until their parent picks them up. The Instructor will call the parent to explain and request they come immediately for pick up. The area used by that individual will be closed off and thoroughly cleaned and sanitized immediately. In the event anyone received a confirmed diagnosis, any participants who may have had contact will be notified, as will the local health officials.  

Thank you in advance for reviewing our protocol. We are committed to continuing fun for the children of Downingtown, while supporting health and safety. As such, we are open to considering any additional modifications needed. 

In health,
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Chanelle Bishop-Gilyard, PsyD MS

Owner/Instructor

The Crafty Chef Academy, LLC

info@thecraftychefacademy.com 

